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N  = f( )= 685,33· 0,06;
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t1, °

-
t2, °

-
t3, ° , 

1 120 0,8 0,9 1 125
2 240 2 1,9 1,8 262
3 360 2,6 2,5 2,7 359
4 480 3,7 3,6 3,5 497
5 600 4,2 4,3 4,4 594
6 720 5,1 4,9 5,2 700
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. 1. t =2,1, n =1492 –1 n =11,9 –1.
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THE METHOD OF DEFINITION OF DURATION OF CUTTERING

A. Zheludkov, S. Akulenko

Summary
The work is devoted to a technique of definition of duration of

crushing of meat raw material in cutter. Existing ways of definition of
time crushing are analysed. The dependence is described, allowing to
define time for which crushed raw material will heat up to the set tem-
perature depending on design data constructive parameters and modes
of the work of cutter.


